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The object of the invention is to provide im- 
provements in carbonati-ng devices broad]y, .but 
more particular]y in one that is designed for and 
adapted fo home use» a:nd that is capable of nu- 
merous varitions in shape and construction. 
Anòther object is to lrovide a device of this 
class that makes .it possible for individuals -in 
their homes or e]sewhere fo enjoy the carbona- 
tion of any and at "ferms of fruit juices aud ex- 
tracts, such as can be prepared from the many 
types of fruit nd other .flavors availab]e to the 
average housekeeper, Whether from his own trees, 
vines, shrubs, roots, etc., or which ho $nay pur- 
chase from his .local stores, wit-hout having to 
depend upon the relatively limited se]ection of 
pre-carbonated bevërges avaflabte on the 
market, which -in many cases do n0t appeal to 
him, or fo which he may be .a]lergic, and which 
invo]ve the nuisance and expense incident to the 
invo]vement of the usua] commercial bott]es 
supp]ied by the professional boit]ets, such as ex- 
tra-charges to offset .breakage or ]oss, and reurn 
and redemption of the same af ter -being emptied. 
A urther object is to provide a device of t-his 
character, that .can be prepared by fl]ling it with 
the desired-uncarbònated beverage, loading a.n in- 
fernal holder with a suitab]e acida]ka]i body, 
bringing said body ,into contact vi-th Òr fuil im- 
mersion in the said 'beverage upon and as a re- 
sult of the act of closing the clÒsure of the de- 
vice, and thereafter maintaining the pressure re- 
suiting from the generation of carbon-dioxide, 
until such t-ime-as -if is desired fo póur ,he re- 
suiting carbenated beverge therefrom, 
Stfll nother object is fo .provide in a device .of 
this character the combination of a vessel adapt- 
ed to receive an uncarbonated liquid, with a clo 
sure pivota]ly secured çhereto, a ra,y normally 
positioned between said vessel and said closure; 
said tray having .a depressed portïon and n 
aperture surrounded byoppositelF directed tubu- 
lar-extensions, one of which close]y approaches 
the inner surface of-said "ciosure, while the other 
norma]ly extends beneath .the -]iquid ]evel in .said 
vessel, the cooperation beween said vessel nd 
said tray and betwee said y and said closure 
norma]iy being substantiallF -pressure-tiht, 
While a suitable .relief .or safety valve or equiva- 
]enç latch may .be provided .ïf .desired. 
A still further 0bject .is -to proide .in a device 
of this character .the-combination of a vesseï, a 
closure therefor., an interpesed tray.having a de- 
pregsed reservöir portion, .and a .'hollow holder 
for gaspr0duci.ng cheicdls in iiquid and/or 
tabler -fm crried ]y thë ï,ïnër ide o'f äïïi 
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closure and normalty extending below the liquid 
level in the reservoïr portion Of said .tray. 
With bhe objects thus briefly set forth, the 
invention comprises further details of constrUc- 
5 tion which are hereinafter fuily brought out in 
the fòllowing descriltion, when read in conjunc- 
tion /ith .the accompanying drawngs, in which 
lig. 1 .is an e]evational vew of a carbona'ting de- 
vice comprising one embodiment of the inven- 
10 tion; Fig. 2 is a vertical diametrical section 
through the upper portion of the saine; Fig. 3 
is a section similar .to Fig, 2 .but with the closure 
in opera-tive position Fig. 4 is a plan view of the 
tray eiement per se on the line --4 of .Fig. 1; 
15 Fig.. is .a vertical section of a plastic or similar 
holder for .gas-producing Chemicals and the .sup- 
porting portion of .the closure of said vessel; and 
Fig. 6 is an en]arged fragmentary sectiÒn showing 
one form of the improved joint beteen the .clo- 
2O sure, tray and vessel eïements for maintenance 
of highest sale pressures. 
Referring fo the drawLug, a vessei ! of any de- 
sized size, shape and material may be .used, but 
which vould pzobably be .preferred in the general 
25 shape and size of a so-called .cocktail sha-ker, 
having at .ifs tpper.most .open end portion a pe- 
ripherally extending .flange , which if possible 
to make absolutely true fo he extent that char- 
acterizes molded .plastic articles, may be simply 
3O plane and unbroken. However, in order fo 
maintain wi.thin such vessel a substantial degree 
of pressure, in order to preserve a carbonated 
state-of .the bevezage thezein, said flange may be 
pzovided wit.h a .groove , that -if desired may 
35 tend dovvnwardly .a sufficient distance to receive 
an annuiar rubber or similry resflient, gas- 
and ater.tight gasket 4. 
NÒrmally resting .upon the flange 2 is the pe- 
righeral .portion  of a tray ., that cornprises a 
4O depressed .reservoir ., that may be of any desired 
shale, depth .and area, and a pair of upwardly 
aad .downwardly projecting tubular extensions 
6 and 9, which .are axial .in alignment and 
through which extends-an arAal bore 10, fo pro- 
45 vide a means of communication between the 
chambers above and below said tray, .when he 
dewice is assembled in closed position as herein- 
after described. This.tray may be of a suflicient- 
ly har, d rubber or .the like-to .hold its molded 
50 shape during nor-mal use, .but sufficiently resilient 
aad yielding to make possible a .gas--and water- 
tight joint between its periphery and the flange 
2 .of ,said v.essel, in which case a tongue-and- 
gr0ove joint and/or a rUbber gasket w0uld not 
55 bë .required. On the other tialid, ïl aid tray ls 
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ruade of molded plastic and incapable of main- 
taining a tight joint, the under side of its periph- 
ery may be provided with a tongue  such 
as will enter the vessel's groove 3 and contact 
the gasket 4, if present, and the upper sid.e of said 
gasket may be provided with a groove ! 2 and also 
a gasket 3, which are preferably exactly simflar 
to the groove and gasket with which the vessel 
is provided. 
The periphery 4 of a closure |5 of any suitable 
shape and cross section is hingedly secured to the 
peripheral flange 2 of said vessel by means of 
links 8, or other suitable connection, while dia- 
metrically opposite such connection, said vessel 
flange is provided with a latch  7, that is detach- 
able from but normally operatively engages the 
rira of said closure to secure the latter in tightly 
closed position. Like said tray, the under sur- 
face of said closure may be provided with a 
tongue 8, that is adapted to enter the groove 
2 of said tray, if present, it being understood as 
before mentioned that if the tray is formed of 
rubber or the like, certainly neither of the gas- 
kets  and 3 is required, whfle if possible to 
maintain the necessary desired pressure a tight 
enough joint can be maintained between closure 
and tray and between tray and vessel the tongue- 
and-groove joints herein provided need hot be 
present. In any case a function of said latch 
and hinged connection is to insure a gas-tiht 
compound joint between said closure and said 
vessel with the tray interposed between them. 
ttowever, if desired for the sake of safety said 
latch may be of such nature as to yield coinci- 
dent with too high a pressure, and thereupon 
permit said closure to rise sufficiently to permit 
the escape of excess pressure above a prede- 
termined degree. 
When in its lowermost operative position, the 
top of said closure cornes into substantially or 
complete contact with the upper end of the upper 
tray extension 8, so as to prevent the liquid phase 
of effervescing chemicals above said tray from 
accidentally passing into said vessel by way of 
said tubular connection, while gas generated by 
the chemical action in the reservoir 7 is permitted 
to escape into said tube and thence into said 
vessel by way of radial grooves or serrations 9, 
that cross the uppermost surface of said upper 
tray extension 3. Thus, whfle the upward extent 
of the upper tray extension is limited by the 
height of said closure top above said tray, the 
lenth of the lower tray extension 8 is determined 
by the depth at which itis desired that carbon- 
ating gas from above said tray shall enter the 
body of the initially uncarbonated liquid in the 
vessel beneath said tray, it being considered es- 
sential that the lower discharge end of said lower 
extension shall be below the surface of the ]iquid 
in said vessel, in order that the gas under pres- 
sure can be assured of actually entering the body 
of said liquid, as otherwise the surface tension 
of the liquid at least would retard if hot actually 
prevent the desired carbonation even over a sub- 
stantial period of time. 
If desired by some, an additional safety or 
relief valve may be provided in the upper portion 
of said closure, and may be in addition fo or in 
lieu of a yielding latch as hereinbefore referred 
to, vhile as also herein emphasized no form 
of relief means or safety valve need be provided 
if the mere surface joints between closure and 
tray and between tray and vessel are sufficiently 
tight, yet capable of flexing sufficiently to permit 
the escape of undesirable excess pressures. For 
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purposes of illustration, the relief valve here dis- 
closed comprises an outwardly extending circular 
flange 20, threaded to receive a hollow closure 
member 2 , provided with an orifice 22 and en- 
5 closing a spring-pressed ball 23, that normally 
yieldingly closes a port 24 in said closure. Vari- 
ations in the degree of resfliency of the springs 
used effects a difference in the degree of excess 
pressure, that will be retained within the device 
10 when the closure is in its lower operative position, 
and the carbonation of a beverage is taking place. 
In the operation of a device of this character, 
it is desirable that effervescence shall hot begin 
until the closure is in its lowermost operative 
], position, which presupposes that the reaction 
chemicals must hot contact water in the tray 
reservoir 7 until this bas been accomplished. 
Therefore, a container of wire mesh 28 (Fig. 2). is 
provided for use with self-contained bodies of 
0 chemicals in the form of pellets, tablets, lumps, 
or the like, whereas for use with either solid 
bodies or with powders a molded container 28 
(Figs. 2 and 5) may be provided, the latter essen- 
tially having a normally upper charging aper- 
OE5 ture 27 and one or more smaller apertures 28 at 
or adjacent fo the bottom of the saine, by which 
water in said reservoir can enter said container, 
and contact and cause effervescence of the chem- 
icals, upon said container being lowered beneath 
30 the level of such reservoir water, as the closing 
of said closure is effected. In either case, effer- 
vescence immediately starts, gas is formed and 
pressure built up, thereby forcing the gas into 
the liquid in the vessel» as hereinbefore described, 
33 where carbonation may be maintained as long as 
desired under a predetermined pressure. 
I-Iaving thus described my invention, what I 
claire and desire to protect by Letters Patent of 
the United States is: 
,',O 1. A beverae carbonatin device, comprisin 
the combination of a vessel adapted to contain 
an uncarbonated liquid, a closure for said vesoEel, 
an intervening tray, substantially gastight joints 
between said closure and said tray and between 
,L» said tray and said vessel, a container for gas- 
producing chemicals carried by said closure and 
normally extending downwardly therefrom into 
a reacting liquid in said tray, and a passageway 
to lead gas from above said tray fo the space 
50 beneath said tray. 
2. A beverage carbonating device, comprisin 
the combination of a vessel adapted fo contain 
an uncarbonated liquid, a closure for said vessel, 
an intervening tray, substantially gastight joints 
55 normally between said closure and said tray and 
between said tray and said vessel, a container 
for gas-producing chemicals carried by said clo- 
sure and normally extending downwardly there- 
from into a reactin liquid in said tray, and a 
C0 tubular extension of said tray projecting up- 
wardly into close proximity with said closure 
sufficient to permit gas to pass while minimizing 
the possibility of liquid passing through said 
tra.y, and a tubular extension of said tray pro- 
65 jecting downwardly into said vessel. 
3. A beverage carbonating device, comprising 
the combination of a vessel adapted fo contain 
an uncarbonated liquid, a closure for said res- 
sel, an intervening tray, substantially gastight 
î0 joints normally between said closure and said 
tray and between said tray and said vessel, a 
container for gas-producing chemicals carried by 
said closure and normally extending downwardly 
therefrom into a reacting liquid in said tray, and 
7 a tubular extension of said tray projecting up- 



ardly into appr0Ximate eoiitact with the inner 
surface of said closure and townWardly int0 
said vessel, said upward extension being provided 
with a passageWay to përmit gas from above Said 
tray to enter and pass through Said extension 
and into said vesse1 beneath sàid tray, while 
resisting the passage of liquid. 
4. A beverage carbonating device, comprising 
thé combination of a vessel adapted to contain 
an uncarbonated liquid, a closure for said res- 
sel, an intervening tray, substantially gastight 
joints between said cl0sure and said tray and 
between said tray and said vesse1,  container 
for gas-producing chemicals carriëd by said cio- 
sure and normally extending downwardly there- 
from into a reacting liquid in said tray, and 
means to permit the escape of ëxcess pressure 
above a predetermined degree from within said 
vessel. 
5. A beverage carbonating device, comprising 
the combination of a vessel adapted to contain 
an uncarbonated liquid, a closure for said res- 
sel, an intervening tray, Subsantially gastight 
joints between said closure aid Said tray and 
between said tray and said vessel, a container 
for gas-producing chemicals carried by said clo- 
sure and normally extending Clownwardly there- 
îrom into a reacting liquid in said tray, and a 
passageway fo lead gas from above said tray to 
the space beneath said tray, and a yielding latch 
operative to secure said closure, said tray and 
said vessel in a sufficiently tight relationship fo 
maintain a predetermined pressure within said 
vessel. 
6. A beverage carbonating device, comprising 
the combination of a vessel adapted to contain 
an uncarbonated liquid, a closure for said vesse1, 
an intervening tray, substantially gastight joints 
between said closure and said tray and between 
said tray and said vesse1, a container for gas- 
producing chemicals carried by said closure and 
normally extending downwardly therefrom into a 
reacting liquid in said tray, and a passageway 
to lead gas from above said tray to the space 
beneath said tray, and a yielding latch operative 
to secure said closure, said tray and said vesse1 
in a sufficiently tight relationship to maintain 
a predetemnined pressure within said vesse1, said 
latch being operative when pressure within the 
closed vesse1 exceeds a predetermined degree to 
permit said closure to yield sufficiently to permit 
escape of the excess pressure. 
7. A beverage carbonating dèvice, comprising 
the combination of a vessel adapted to contain an 
uncarbonated liquid, a closure for said vessel, an 
intervening tray, substantially gastight joints 
between said closure and said tray and between 
said tray and said vesse1, a container for gas- 
producing chemicals carried by said closure and 
normally extending downwardly therefrom into a 
reacting liqu-id in said tray, and a passageway to 
lead gas from above said tray to the space beneath 
said tray, and means to permit the escape of eX- 
cess pressure above a predetermined degree from 
within the closed device. 
,8. A beverage carbonating device, comprising 
the combination of a vesse1 adapted to contain 
an uncarbonated liquid, a closure for said vessel, 
an intervening tray, substantially gastight joints 
between said closure and said tray and between 
said tray and said vesse1, a container for gas- 
producing chemicals carried by said closure anti 
normally extending downwardly therefrom into 
a reacting liquid in said tray, and a passageway to 
lead gas from above said tray to the space beneath 

said tray, interengaging.-joints ]oétween said 
closure and said tray and between Sad bay and 
said vessel comprising tongue-and-groove con- 
structions with yielding gaskets withn the grooves 
5 and engageable by tle t0ngues. 
9. A beverage carbonating device, comprising 
the combination of a Vesse1 adaptéd to contain 
an uncarbonated liquid, a closure for sad vessel, 
an intervening tray, substantialy gastight joints 
10 between said closure and said tray and between 
said tray and said vessel, a container or gas 
producing chemicals carided y said closure and 
normally extending downwardly therefrom into a 
reacting liquid in sail trac, and a passageway o 
15 lead gas from above said tJay to the Spce beneath 
said tray, interengaging joints between sid clo- 
sure and said tray and betweèn Said tray n'd said 
vesse1 comprising tongueand-groove construc- 
tions with yielding gaskèts within tle grooves and 
20 engageable by the t0ngues, ancl means to permit 
the escape of excess pressure above a predeter- 
mined degree from within the Clsed device. 
10. A beverage carbonating device, comprising 
the combination of a vesse1 adapted to contain an 
25 uncarbonated liquïd, a closure for said vesse1, an 
intermediate tray provided with an upwardly 
opening reservoir, substantially gastight joints 
between said closure and 'saicl tray and beween 
said tray and said vesse1, a contaïner for gas- 
30 producing chemicals carried by said closure and 
normally extending downwardly into a reaction 
liquid in said reservoir, and a passageway to lead 
gas from above said tray to and beneath the sur- 
face of a liquid in said vesse1 beneath said tray. 
35 11. A beverage carbonating device, comprising 
the combination of a vesse1 adapted to contain 
an uncarbonated liquid, a closure for said vessel, 
an intermediate tray provided with an upwardly 
opening reservoir and with oppositely directed 
40 upper and lower communicating tubular exten- 
sions, the upper extension being in substantial 
liquid-obstructing, gas-passing contact with said 
closure and said lower extension projecting down- 
wardly to a point below the normal level of a liquid 
45 in said vesse1, and a container for gas-producing 
chemicals carried by said closure and normally 
extending downwardly into a reaction liquid in 
said reservoir. 
12. A beverage carbonating device, comprising 
50 the combination of a vesse1 adapted to contain 
an uncarbonated liquid, a cloiure for said vesse1, 
an intermediate tray provided with an upwardly 
opening reservoir and with oppositely directed 
upper and lower communicating tubular exten- 
55 sions, the upper extension being in substantial 
liquid-obstructing, gas-passing contact with said 
closure and said lower extension projecting down- 
wardly to a point below the normal level of.a 
liquid in said vesse1, and a container for gas- 
60 producing chemicals carried by said closure and 
normally extending downwardly into a reaction 
liquid in said reservoir, and means to pel'mit the 
escape of gas under excess pressure above a pre- 
determined degree from within said device. 
65 13. A beverage carbonating device, comprising 
the combination of a vessel adapted to contain an 
uncarbonated liquid, a closure for said vesse1, an 
intervening tray, substantially gastight joints be- 
tween said closure and said tray and between said 
70 tray and said vessel, a container for gas-producing 
chemicals carried by said closure and normally 
extending downwardly therefrom into a reacting 
liquid in said tray, a passageway to lead gas from 
above said tray to the space beneath said tray, a 
75 link hinge connection securing said vessel and said 
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? 
closure together in spaced relation, and a latch 
normally securing said tray between and in gas- 
tight relation with said vessel and said closure. 
14. A beverage carbonating device, comprising 
the combination of a vessel adapted to contain 
an uncarbonated liquid, a closure for said vessel, 
an intervening tray, substantially gastight joints 
normally between said closure and said tray and 
between said tray and said vessel, a container for 
gas-producing chemicals carried by said closure 
and normally extending downwardly therefrom 
into a reacting liquid in said tray, a tubular ex- 
tension of said tray projecting upwardly into close 
proximity with said closure suiïicient fo permit 
gas to pass while minimizing the possibility of 
liquid passing through said tray, a second tubular 
extension of said tray projecting downwardly 
into said vessel, a link hinge connection securing 
said vessel and said closure together in spaced 
relation, and a lateh normally securing said tray 
between and in gastight relatlon with said vessel 
and said closure. 
15. A beverage carbonating device, comprising 
the combination of a vessel adapted fo contain an 
uncarbonated liquid, a closure for said vessel, an 
intervening tray, substantially gastight joints 
normally between said closure and said tray and 
between said tray and said vessel, a container for 
gas-producing chemicals carried by said closure 
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and normally extending .downwardly therefrom 
into a reacting liquid in said tray, a tubular ex- 
tension of said tray projecting upwardy into ap- 
proximate contact with the inner surface of said 
5 closure and downwardly into Said vessel, said 
upwardly extension being provided with a pas- 
sage way to permit gas from above said tray fo 
enter and pass through said extension and into 
said vessel beneath said tray while resisting the 
10 passage of a liquid, a link hinge connection secur- 
ing said vessel and said closure together in spaced 
relation, and a latch normally securing said tray 
between and in gastight relation with said vessel 
and said closure. 
15 FRED JOHN MELDAU. 
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